s GrAYLE'Sy B

BAKERY & ROSTICCERIA

LUE PLATE
DINNERS

TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
/ n Mediterranean HillBilly Swing Prawn Scampi Flank Steak
| f % Salmon Balsa6:1oi 2"‘&8;;";; with garlic & wlli_te wine with chimichurri sauce
ith oli , &ch . : Inguine .
O e omatoes Braised ShortRibs| ¢, Baby Greens Salad Fresh Corn‘Puddlng
Treat your Mom to a delicous brunch, lunch or dinner Saffron Mashed Potatoes Swiss Chard & | with avocado, walnuts & apples Heta;,rts of Roma;ng Salad
at Gayle’s. Or, a dessert made with love just for Mom Broccolini Sweet Potato Gratin Crusty Late Bake Baguette Wi orange cim '?gs'gg
re J ' with preserved lemon Butter Lettuce Salad 18.50 :
Sunday, May 12th. 19.95 | with shallot dressing 19.95 )
Cinco de Mayoﬂ Swedish Blackened E Top Sirloin E Chicken m Slow-Braised m _ Stuffed
Arroz con Pollo . hMeatbaIIs Salmon ng"”rg:lllzhsrgg;ne ) %o(rdoln BLeu Lamb Shanks Sgi:l.ai(h & ||-‘3ontma
with a rich, creamy sauce . . with gruyére & Corralitos ham A .
Spicy Black Beans & lingonberryjam | Sun Dried Tomato & I(S)asﬂ Garlic Smashed Potatoes gruy Potato Nests gra?;glll;::?/:sticiﬁ Ellgﬁrz/,:,ttl; ik [:ct etn N ;eaSt
Mexican Chopped Salad | reamy 2/! fashgd Potgtcl)e; Fennel & Spinach Salrjztg Almond Haricots Verts | ith mascarpone & spinach Greek éountry Salad HonTo ;;‘;R
ith [imo yin i risp Green Sala : - ;
with lime wnal1g ge;t ; with herb shallot dressing 19.95 19.95 Frisee & Arugula %Ig(si with lemon dressing Lemon Broccolini
' 16.95 ' 17.95 17.95
Mother’s Day ] Chicken Y Shiitake Beef | Grilled [l Hot Club Jazz! Chicken [ Surf&Turf
Skirt Steak Schnitzel Stroganoff Teriyaki Salmon 6:30 pm-8:30 pm , Parmesan with grilled prawns
with basil butter with pepper bacon gravy with sherry & sour cream Sticky Ri Tender & Juicy Brined with f;ggigfgargsztgggl;g & marinated skirt steak
Trufged. Fetéuccini ach ?iur}t‘tmtn"k Parslied Egg Noodles with edamame E s 'mllf(i Brown Butter ng:l(v&eggg Spaghletti gzitzlz cauliﬂolvyer, with b,mﬁa&"fo‘f,f?,‘j,‘f,ﬂ
ring Greens ashed rotatoes . aimonds & green olives
with shm?ed agparagus, ] Green Goddess Salad Spicy Green Beans Little Gems Cagesar Salad Chopped Iceberg Salad
snap peas & parmesan crisps Buttered Broccoli 17.95 19.95 with Paxton dressing |  with Gayle’s garlic croutons with blue cheese dressing
19.95 18.95 16.95 17.95 19.95
19| Pork Loin Chicken Marsala _Roast Turkey @& Tennessee Braised [3e] Pistachio Crusted Grilled Spaghetti &
with apricot & with crimini & porcini with housemade gravy Pork Shoulder Salmon Steak Diane |  Tender Meatballs
sourdough stuffing mushroom sauce and cranberry sauce Cornbread with basil butter italian Chopped Salad
Vermont Cheddar Parmesan Risotto Mashed Potatoes with molasses butter Zucchini & Rice Gratin | | mesan Potato Wedges withsalanrl)i,pmozzarella
Mashed Potatoes _ BistroSalad | Mom’s Sourdough Stuffing Asparagus Gratin Little Gem Salad Hearts of Romaine Salad &olives
Buttery Bacony Cabbage with chévre & sp 'cef 7" ‘gss Green Beans with fresh thyme Green Goddess Salad with red wine Vi"”’% eg; with gorgonzola v:naqggre;t; Francese Garlic Bread
16.95 - 20.95 18.95 : ' 16.95
Prime Rib au jus Ginger Glazed _ Ray Brown & Amalfi Chicken [Eg8d Asiago & Prosuitto Grilled [ CELEBRATE
with horseradish cream Eddie Mendenhall braised in lemon & herbs Stuffed Salmon |
Prawn Kabobs | Jazz Duo 630pms30pm b artichoke i YOUR
Potatoes au Gratin Coconut Rice | Southwest Skirt Steak Parmesan Smashed Pork ChOps with artichoke piccata sauce U
C Salad with with cilantro With salsa fresca & crispy onions Potatoes Creamy Polenta Rosemary GRAD UA‘E’E
Gaylae?ss;arrli?c?ou%ns Carlic Sauteed Spinach Roasted Poblano Peas & Pancetta with mascarpone Roasted Potatoes
utons arlic Sautee P;f;ass 8& Qhegdar Gsralt'g with crispy shallots _, Arugula Salad Basil Green Beans | With a Party Cake
. risp reen18 85 17.95 with lemon Vlnaagﬁregg 19.95 from Gayle's!

CoOLD TO GO AT 2 PM & HOT AT 4 PM * SELECTION & PRICES SUBJECT TO CHANGE ¢ GAYLESBAKERY.COM ¢ 831.462.1200 Follow us! ﬁ 53.10




